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MARGAUX

Major actor in the maritime brokerage at the end of the 17th century, the Ferriere family acquired the wine estate in the
heart of Margaux and would forever mark the history by associating its name to the growth.
A century later, Chateau Ferriére’s owner was proud to see the property ranked as a third grand cru classé.

After more than 300 years in the hands of the Ferriére family, it was not until the end of the 1980s with the arrival of new
owners, the Merlaut family, that chateau ferriere was restored to its former splendor.
at only 27 years old, Claire, takes over the unfinished work of her mother Bernadette Merlaut after her accidental

decease.
And one day, Claire will pass it on to her daughter Jeanne, the third generation of female owners of Chateau Ferriére.

This objective of transmission goes hand in hand with the preservation and sustainability of the vineyard of Ferriere,
using biodynamic and agroecological methods.

«THE PALATE OFFERS A SUAVE AND

« BELLE PERSISTANCE FRUITEE,  « GOUT ELEGANT, AERIEN AVEC UN «COMME TO,U],OURS’ ELEGANT, FRESH IMPRESSION OF MAINLY
FINALE VIVE.» ARRIERE-COUT LONG ET AERIEN. » § “ ,ABSOLUMENT ELE(,:ANT er RED FRUIT WITH A NICELY COMPRESSED
LE POINT VINBLADET e FQUILIBRE, RAFHINE, LONG.» TANNIN TEXTURE. GOOD BALANCE.»
17/20 PT1s 92-93 P1S % VINUM JAMES SUCKLING
\r[kﬁ[ 18/20 PT1s 94 PTs

THE VINEYARD THE CULTURAL PRACTICES

24 hectares of deep gravels on
limestone soils.

In the heart of the Margaux Appellation.
In conversion

THE VINIFICATION i THE AGEING

Plot vinification. :- RN : 18 months ageing:
Alcoholic fermentation with natural yeasts. Wy Cuen YR
Pumping over of half a volume per day for gentle WL ERRIERE 577 40 % 60 %
extraction. 3 weeks of maceration. - in new oak in one-year
Vinification at temperature below 24 degrees. - BT barrels old barrel

THE BLEND THE TEAM

79 % 19% 2% Owner : Claire VILLARS-LURTON
Cabernet Merlot Petit Technical director: Gérard FENOUILLET
sauvignon verdlan Oenologist consultant: Eric BOISSENOT
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